PLAN VIEW: ACK BAB 


mw 


{2 


es SS _ SE SS 
| 
H 


ne — ve i: 
| i wi 
| ee lee | 


ELEVATION BACK BAB . 


2 SSeS. eS = t a : 


CLEVATION: UNDER BAR 


FRONT BAR 


ELEVATION: 


Acave a"s (be" 


= u i a we: —— : > e =a : 
pS Ob a Es re: ere al ceria aig nga” Sor 
eS ; a ~ z a = ii iene lie 7" 3 Banc Pecur YB 
< = 


1 ie ie =n : 
“Nike ace beanie" ES," See 


yao tsa Mae Goris 2's 


= ee ee 
= = ——— 


P 


{isi “hears SOILED GLAS] DUMP 


FLOO@Z PLAN “AI - BACK BAR 


BS GAS ee eee ee ee 


EXISTING CEILING = 


iJ 
SHIEK CEILING : see ( as kab) 
EM bert ti nent Li 


WOVEN, THEL TO RAN AA 


Bb ACK BASE EEVA TION SCACEN A Si soe 


= Sa Oita a TULA peice 


=r 


EXISTING Tasca. EMS 


Ten. PRES 
wwace EuzLosU RES. 


4 “MENS <7hC) BA 


meh 


sure] 


. pracozine | 


ye 


Fag 
(NRE / Re 


ScHeeuLe 
Vynianernt 4yeur qeeece 
Zr lags was uns : 
3; Fer service freee 
457A THRU SELF SERV REFRIC 
ST COUNTER / CASH FEG 
€: liduee /rere Seevuce 
T 2 PernaIG Base GToRG IZ oO" LW. 
BIOVER HEA? STOKES CAB. 4320" UN, 
Sif Ficus SIM / Tees. = 
6. SLASS CHILLER 
HW, AVE HOSE /SHOE CLEANEC, 

IZ. FEONT BAL . \7-O" UNL 


[2 “EEVICE AREA. 


‘i VIE NG z 
Mi CEC cot DETAIL: oe 


titer | 


hi chspley disphy ; hp play 


Souv d 


NEW BAR- BACK ware xy =f 


ne . 4 


ee 


4 

' 
i 
‘ 
' 
i 
1 

+ 


+ 
j 
i 
} 
42 
} 
I 


wt Bor 


von 


i 
t 
i 
{ 
i 
F 
t 
| 


cL Fy 


li 
+ 
t 
i 
} 
el 
r 
, 


El = 


o—: 1 
ae ' 
ui’ { H ' 
eit 
f ‘ 
: 4 1 : 
oe re a 2 ; 2 
Piatt de} 
. Newew <a — oo — = 


-——-6’ ts f 


- - apc : 7 Troy closet. : . 
3 } 


pre-mix 


6 
Pe tirter 
Ss “vag e 


‘Gu | Us i 


LO 
a: t 
w ailvess E elf “foi | } 81, > der if 
access ae OM ea - Pe. Bp os 
a : g wore ss 
= at —\—— -—2# - —/- -— - > access 


{i bov 
aise, = 


\iquow 


a isp 


Oi BAR! PLAN) Yates 


— 


| ene 


Astoria Golf and Country Club e P.O. Box 148 e Astoria, Oregon 97103 
Clubhouse: 861-2211 or 738-8358 Pro Shop: 861-2545 


Astoria Golf and Country Club is seeking closed bids for renovation and 
remodeling of its bar. The successful bidder must be able to commence 

construction on May 26th and work must be campleted by June 10th. All 

bids will remain confidential. Bids must be received by April 30th. 


Mmstructions is bidders: 


A. 


EXAMINATION OF BUILDING AND SITE CONDITIONS 


Before making his bid, bidder shall examine the building and as- 
certain for himself all the physical conditions in relation thereto, 
He shall also make a careful examination of the plans, specifica- 
tions and other contract documents, and shall fully inform himself 
as to the quality and quantity of materials and the sources of sun- 
ply of these materials. Failure to take these precautions will not 
release the successful bidder from entering into the contract nor 
excuse him from performing the work in strict accordance with the 
tems of the contract. 


All bar fixtures and bar must ke removed along with existing cedar 
beam ceiling. All existing flocring and underlayment must be ex- 
amined and replaced. Subflooring must be examined and replaced as 
necessary. 


The owner will not be responsible for any loss or for any unanti- 
cipated costs which may be suffered by the successful bidder as a 
result of such bidder’s failure to fully inform himself in advance 
in regard to all conditions pertaining to the work and the character 
of the work required. No statement made by an officer, agent or 
employee of the owner in relation to the physical conditions per- 
taining to the site of the work will be binding on the owner. 
CARPENTRY AT SITE 
1. Subflooring 

a. 5/8" CDX plywood - to match existing 
2. Underlayment 


a. 1/2" CC plugged - to match existing 
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GYPSUM BOARD 


a. Fire resistive finish board: 5/8" type "X", 1 hr. fire rated, 
tapered edge. 


FLOORING (seamless floor) 


1. Resilient Sheet Flooring: Ammstrong cork co., Sheet Vinyl .090 
gauge - materials to be selected from manufacturers standard. 


2. Primers, sealers, adhesives and underlayment must be water 
resistant types. 


3. Self cove base - 4", 


4. Carpeting: Owner recognizes that changes in bar may affect 
existing carpeting. Contractor should include in bid, cost of 
restoring carpet to original condition. If additional carpet is 
required it will be supplied by owner. 


All plumbing work will conform to applicable codes and regulations. 
All electrical work will conform to applicable codes and regulations. 


Since Kalberer Hotel Supply is providing the structures and materials 
for the bar, an addendum will be firmished to you shortly. This adden- 
dum will give specifically and in writing exactly what they are pro- 
viding. It also will state what is expected of the plumber and 
electrician. Finally, it will state in writing what coordination and 
support Kalberer expects from the general contractor. 
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Date 18 August 1986 


BID PROPOSAL 


Bar Remodeling 


Astoria Golf and Country Club 


Quantity Description Price/holds for 


2 station, 10 brand liquor system $6,000. 
with two pour sizes 


liquor tubing 
30 conductor cable 


Perlick beer system 


INSTALLATION AND WARRANTY: 


NOTE: 


SUBMITTED To: John Mattingly — 
SUBMITTED BY: Linda Josselson res 


APPROVED BY: es Gpserbere! 
Easybar Beverage Controls 


123 Foothills Road 
CUSTOMER ACCEPTANCE: 4 Lake Oswego, OR 97034 
DATE: (503)% 635=—7718 


PO; 


Page 2 of 
Date_18 August 1986 


BID PROPOSAL 


Bar Remodeling © 


Astoria Golf and Country Club 


Quantity Description Price/holds for 


2 station, 12 brand liquor system) $7,000.00 
with two pour sizes 


liquor tubing 150.00 


30 conductor cable 100.00 


Perlick beer system 1,000.00 


$8,250.00 


INSTALLATION AND WARRANTY: a5 Oe 


NOTE: TOTAL: $9 w7 508 


SUBMITTED TO: John Mattingly 


SUBMITTED BY: Linda Josselson 
APPROVED BY: = See Greer boot 

Easybar Beverage Controls 
123 Foothills Road 


CUSTOMER ACCEPTANCE: Lake Oswego, OR 97034 
DATE: (503) 9635-77418 


P.O.: 


BID PROPOSAL 


Bar Remodeling 


Astoria Golf and Country Club 


Quantity Description Price/holds for 


2 station, 16 brand liquor system $9,000. 
with two pour sizes 


liquor tubing 


30 conductor cable 


Perlick beer system 


INSTALLATION AND WARRANTY: 1 DOOR 


NOTE: TOTAL: $11,800. 


SUBMITTED TO: John Mattingly 


SUBMITTED BY: Linda Josselson 


ec oceh ae Gprcestoeer/ Easybar Beverage Controls 
= oe 123 Foothills Roaa@ 
Lake Oswego, OR 97034 
CUSTOMER ACCEPTANCE: 03) 9 63537716 


DATE: 
FO 
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Date 18 August 1986 


BID PROPOSAL 


Bar Remodeling 


—___Astoria Golf and Country Club 


Description Price/holds for 


BEVERAGE OPTIONS 


Electronic cash register inter- 2,000.00 
faces @$1000.00 
Blender timer 360.00 


Post-mix carbonator 400.00 


INSTALLATION AND WARRANTY: 5 
Warranty: 90 days on electrical components 


1 year mechanical) parts 
2 years, pumps 


NOTE: 


SUBMITTED TO: John Mattingly 


SUBMITTED BY: inda Josselson 


APPROVED BY: a aaa Gprtata Lawnd 
Easybar Beverage Controls 


123 Foothills Road 
CUSTOMER ACCEPTANCE: Lake Oswego, OR 97034 


DATE: 
P.O.: 


BANK of ASTORIA 


Established 1967 


December 12, 1986 


Kent Price 
2450 Ocean Vista Dr. 
Seaside, Oregon 97138 


Dear Mr. Price: 


In regards to your conversation with me earlier this week 
on Astoria Golf and Country Clubs' loan, I have discussed 
your request with Mrs. Savage. 


We would be happy to take your loan request to our committee 
for the additional funds needed up to $75,000.00, per your 
request. We feel that there should be no problem with the 
approval of that new money. We would not charge any loan 
fee on the rewrite of this loan, even on the new money. 


The rate which we would be willing to renegotiate with 
Astoria Golf and Country Club would still remain at Prime 
plus 1%, however, we would lower the floor to 10% and the 
ceiling would remain at 164. 


Should you have any other questions, please feel free to 
contact me. 


Cordially, 


eee VA): 


Patricia Herlin 
Assistant Vice-President 


Marine Drive Branch Downtown Branch Seaside Branch 
85 West Marine Drive 977 Commercial 301 Avenue A 
P.O. Box 28 P.O. Box 28 P.O. Box 938 


325-2228 325-0202 738-8445 


_ EVERGREEN 
BEVERAGE CONTROLS and SERVICE INC. 
123 Foothills Road - Suite B+ Lake Oswego, Oregon 97034 + (503) 635-8989 


January 27, 1987 BID 118 


Mr. John Mattingly 
Astoria Golf and Country Club 
Astoria, OR 97103 


Subject: Proposal for Easybar Liquor Dispensing Equipment 


TWO STATIONS 
SIXTEEN BRANDS 


2-16 Flex Hose $12,000.00 
ZU 0m Tubing 625.00 
200' Cable 100.00 
{eset Shelves 300.00 
it Air Compressor 600.00 
Subtotal SS O2o 00 

Discount (37, 4067025) 

Subtotal S10), 2B 

Installation & Warranties 300.00 


TOTAL SO) psa teas 1h 


SIXTEEN BRANDS 


PERCENT OF PURCHASES 


(Fifths) 
BRAND PURCHASES 
Vodka - HRD $316 
Bourbon- M&M 192 
Scotch-Scorseby lal 
Gin - Roth 225 
Rum —- Mon 645 — 7 
Body - E&J Sh0/ 
Bl V 100 
Early Time 160 
rel Ore, 13 
Wer 24 
Teq,— ACP 14 
Beaf 45 
Vodkay —5P.N. 72 
BAL r2 
Bac 9 
Kah _18 
1,422 
Others Us, 


HALF GALLON PURCHASES vs. FIFTH PURCHASES 


BRAND 


Vod-HRD 
Bou-M-M 
Sct-SCOR 
Bdy-E&J 
Rum-MON 
Gin-ROTH 


B1l-V 


TOTALS 

AVG. COSts DemnGase 
Total Number - Oz 

$1,000.00 Purchase 


No. Oz- per $1,000 


per $1,000 
COST PER COST PER COST PER 
CASE OZ CASE 
H. GAL PER CASE FIFTHS 
59.202/HG BEI Merde 25.40z/fth 
= 64.50 UB a2 $ 59.40 
87.90 24.7 81.60 
104.40 NST] 97.80 
2 0 Siew 99.60 
70.50 £958 65.40 
78.90 INR Ps 72.00 
106.50 S00 100.20 
104.40 29.4 92.40 
154.80 43.6 135.60 
Ley she) 43.2 3 Ga2.0 
84.30 23 ea Piers isi) 
17 Ae. 48.1 EES) O18) 
64.20 sGspyal 58.80 
13.8530 38.9 118.80 
102.40 29.0 94.20 
206.10 58.0 180.00 
$1,804.00 $1,624.80 
ye AUR ess oy aay Bess 
boo ome 
8.87/Cs 9.85/Cs 
3, L506 


148.3 +/GAIN 


COST PER 
OZ 

PER CASE 

304.802z/Cs 


4,876.8 


3,002.3 


EVERGREEN 
BEVERAGE CONTROLS and SERVICE INC. 


123 Foothills Road - Suite B+ Lake Oswego, Oregon 97034 + (503) 635-8989 


February 2, 1987 


Mr. John Mattingly 
Astoria Golf and Country Club 
Astoria, OR 97103 


Subject: Proposal for Easybar Soda, Wine and Beer Systems 


BID 119 
TwO STATIONS 
POST MIX 
2-7 Flex Hose Post Mix S27, 050100 
Portioned Controlled 1,200.00 
Sey is iOl, (06) 
TWO STATIONS 
BEER 
2-2 Beers, 3 pour sizes $2,400.00 
TwO STATIONS 
WINE 
2=3 Wines, 3 pour sizes $3,000.00 
Post Mix Soe DURIOO 
Beer 2,, 4007.00 
Wine 3,000.00 
Subtotal $8,650.00 
Discount (2) eu6 2s 0) 


TOTAL $6,487.50 


EVERGREEN 
BEVERAGE CONTROLS and SERVICE INC. 


123 Foothills Road - Suite B+ Lake Oswego, Oregon 97034 + (503) 635-8989 


Merche5,, 19387 ‘sMnio) ALN} 


Mr. John Mattingly 
Astoria Golf and Country Club 
yNsiisteyenttet, (euse  Sh7/al{eys) 


Subject: Proposal for Easybar Liquor Dispensing Equipment 


TWO STATION 


TEN BRANDS 


2-10 BL Gee Crile Crave $ 9,000.00 
1300' Tubing SOTHO 
200! Cable 100.00 
i Set Shelves 300.00 
il Air Compressor 600.00 
Subtotal S1OR S206 
Discount (ZS Blea) 

Subtotal Se he eess 7/5) 

Installation & Warranties 300.00 

TOTAL SSO eiG 7/3 


ELESTIONICS 5 
MESMAN CAL Ede 


1-503-227-4161 


WHOLESALERS AND DISTRIBUTORS 
zl 234 N.W. FIFTH AT EVERETT 
PORTLAND, OREGON 97209 


2 ER Supply Co. 


Marchs'2 3.51967, 


Astoria Golf & Country Club 
Astoria, OR 


ATTN: Dr. Fred Smith, President 
Gentlemen: 


At your invitation we are pleased to present drawings and ideas 
to refurbish your beverage cabinets, equipment and redesign the 
cocktail bar area. 


Our proposal includes new custom cabinets with built-in refriger- 
ation, display and storage sections. The front service bar area 
would include new cabinet style front bar, hardwood, special 
shaped arm rest, raised decor wood front paneling, hardwood step 
and decorative glazed tile accent strips per drawing. 


Following item numbers are for identification and description 
relative to our drawing E241 dated March 18, 1987. All items are 
subject to final approval by your committee and any changes will 
be priced accordingly. 


Item 1 Open oak finish storage cabinet w/adj. shelves, part 
of back bar #22. 


Item 2 Enclosed dry storage cabinet to have beveled glass 
door on upper section to match adjacent ref. cab. in 
next section #22. 


Item 3 Upper refrigerated display section. S/S lined with 
lighted interior, thermopane glass doors with bevel- 
ed glass decor overlay. Storage for glasses, pitch- 
ers, & misc. bar items. Part of Back Bar #22. 


Item 4 Lower back bar refrigerated storage cab. S/S inter- 
ior, adj. wire shelving, approx. 30 cu. ft. storage. 
Front w/raised oak paneled insulated doors. #22, 


Item 5 Step display section, lighted, w/raised interior 
steps, plastic laminated finish. #22 Tambor door 
closure op¢ional at extra cost of $1,250.00. me 


t»3 


om 


Let Us Do Your Desiguing and Remadeling 


& Page 2 


E.M. Freeborg 
March 23, 1987 


Item 6 Dry storage section w/panelled door closures, brass 
hardware. Size 2/0 x 3/0 x 4/0. 


Item 7 Drop Gate Closure Units. Plastic lam. fin. w/heavy 
duty hardware #21. 


Item 8 Recessed mixer area w/surface mounted duplex elec- 
tric outlets. Per size and specs as shown on draw- 
pete, Giz ile 

Item 9 Beverage and Ice Compartment. Built-in to S/S work 
board to re-use existing equipment where possible 
and with price reduction to suit. #16 


Item 10 Spare Number. 


Item 11 Soft Drink Dispenser. To be furnished by beverage 


company. 
Item 12 Liquor Dispenser BAR-O-MATIC R-85-1100A1-2 
@ 3 pour sizes, 3 counters, 36 bottle, 9 brand liquor 


dispensers. All necessary parts and air manifold 
with shut-off valve. C02 high pressure regulator. 
$7,485.00 installed. 6 Brevt ae 
(Om 
Item 13 2 ea Beer Dispenser Heads PERLICK 3710 PB 
2 faucet ea w/5015 drainer to be supplied by beer 
distributor. 


Item 14 Rack Space Built-in S/S 8 racks per drink station. 
Part of Item #21. 


Item 15 Existing Sink-Wine Dispenser to be reinstalled for 
use in new S/S underbar unit. #16 


Item 16 Under Bar Cabinet and Jockey Box 
Custom built approx 28! long per plans and details 
$4,788.00 Reduction for re-use of existing equip- 
ment approx. $900.00. 


Item 17 Undercounter S/S Automatic Glass Washer 
Built-in booster heater, hi-temp rinse CHAMPION UHB 


$2,695.00 


Item 18 Special Under-Top Collection Area 
& Custom S/S drain tray and paper collection container 
to be finalized with existing supply items. 
If omitted, deduct $500.00. 


a 


Page 3 
E.M. Freeborg 
March 23, 1987 


Item 19 Custom Built Over Head Storage Cabinet 
Raised oak decor panels on customer side, recessed 
light fixtures where required for service areas. 
Approx. 2 eee lce, Ol melone $5,188.00 


Item 20 Spare Number 


Item 21 Front Bar, approx 36' long plus drop gates 
18' w/custom hardwood are rest including tile accent 
pes. Balance with raised decor oak panels hardwood 
step, tile kickplate accent strip 12" high. 
$10,613.00 


Item 22 Back Bar Fixture 
Approx 29! long w/2 custom lighted refrigerated sec- 
tions. Beveled glass front. 2 step display units, 
3 enclosed dry storage units, open shelving at each 
end. All finishes oak trim, raised panels and plas- 
tic lam. on work surfaces per drawings. Closed face 
over existing dumbwaiter, upper panel closures to 
match overhead storage cabinet. 
$14,467.00 
It upper refrigerator sections are omitted deduct 
$4,800.00. 


Item 23 Plans, coordination, consultation, site examination, 
delivery, installation, less plumbing, wiring, build- 
ing remodel. ) 
$2,780.00 

TOTAL ALL ITEMS LISTED $48,516.00 


Respectfully Submitted 


cial er Hotel Supply Co. 

c ALCL bOCtS 
E.M. Freeborg 
Sales/Design 


Accepted 
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ALL ACCOUNTS ARE DUE AND PAYABLE BY 
THE 10TH OF THE MONTH FOLLOWING PUR- 
CHASE. A FINANCE CHARGE OF 1'2% PER 
MONTH, WHICH IS AN ANNUAL RATE OF 
18%, WILL BE CHARGED TO PAST DUE 
ACCOUNTS. 
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10% CHARGE FOR RETURNED MERCHANDISE 
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C. A. TAGGART CONST. Co. 


264 W. Marinee Astoria, OREGON 97103 e (503) 325-4006 


May 1, 1987 


Mr. Fred Smith, President 
Astoria Golf & Country Club 
Pan Box 48 

KSsicoria, One GOs 


Subject: Bar Remodel 


Dear Fred: 


We Propose to furnish all material and labor, and 
co-ordination of plumbing and electrical work, to com- 
pletethe renovation and repair of the existing bar area 
necessary for completion of the new bar equipment, sup- 
plied and installed by Kalberer Hotel Supply Company, 
HOt Chea S.UMmeOsn. 


Nine thousand three hundred eighty Dollars $9380.00 
There are two items that may be necessary, or desirable, 
to include in the scope of the project and the cost of 
these items would be in addition to the above cost. 
Those items are: 


Replace the existing 3" waste line $ 495.00 
Replace existing dimmers w/ solid state $ 800.00 


If you have any questions, please don't hesitate to 
call our office. Thank you for the opportunity to submit 
a quote on this project. rN 


Yourg truly, 


C.A. Taggart 


Asteria Galf and Country Club 
Astoria 


ATTN: Dr. Fred Smith, President 


REs 


General Instructians for General Centractar 


Jab Scape: 


fa 


Discermect plumbing, wiring, and remave existing bar cabinets 
and support equipment from existing cacktail lounge area. 


Remave wood lattice averhead canapy. Retain suppert beams 


- for future securing of new cverhead cabinets. 


Fatch and resurface walls, ceilings, and floar as required 
for new cabinet and equipment installation. 


Prepare new plumbing and wiring locations per reaugh-in draw- 
ings. Allaw for final hock-up ta gunc/baxes and equipment as 
listed. 


Develcap support rods for cverhead cabinet installation and 
allcaw for vertical cabinet ta ceiling closure using sheet 
reck ar custcamer appraved surface. 


Check floaar far syrup and liquor dispensing hese penetration 
and allow for future penetration fram dawnstairs claset (next 
ta scuth stairwell) for remote liquar system installation. 


SPECIAL NOTES FOR PLUMBING AND ELECTRICAL CONNECTIONS 


Plumbing Nates 


a 


fi 


Plumbing cantractar shall make all reugh-ins and final 
cormectians in carnfermance with lacal codes and shall supply 
shut-caff valves with permanent name tags identifying supply 
lines ta each individual piece af equipment. Include traps, 
tail pieces and line strainers as required. 


Flumbing centractem shall furnish and install all sink waste 
lines. 


Flumbing centracter shall furnish and install indirect drains. 
fram equipment ather than sinks, as per lacal cades. All 
flear sinks shall be equipped with a 3/4 grate. 


Plumbing cemtractar shall insulate drain lines from ice bins. 


Plumber shall furnish and install pressure reducing valve at 
dishwasher, alass washer, steamers and other equipment as re- 
quired by lacal ccdes. 


In order ta minimize interference with usable space, plumber 
shall verify routing of lines through fixtures with kitchen 
equipment cantractar. 


Flumbing cantracter shall verify with awner requirements af 
all existing equipment. 


Electrical Neates 


Electrical ccontractar shall make all roeugh-ins and final con 
nectians in confermance with lecal cades. 


Electrical cantractar shall supply all discarmects, inter— 
lecks and cantractors required on all equipment as required 
by local cades. 


Electrician shall verify with awner all voltages, amploads 
and ather specifications on all existing equipment ta be 
used. 


U-HB 


Undercounter 
High Temperature 
Dishwashing Machine With Built-in Booster Heater 


Champion 


The Dishwashing Machine Specialists 


QUICK FACTS 
Capacities 
Racks per hr. (NSF rated) 


Motor horsepower 
Wash A, 


Water consumption 


21 


Gal. per hr. (Max. use) 37.8 

Gal. per rack 1.8 
Temperatures °F 

Wash 150 

Rinse 180 
Heating 

Tank heat, electric (kw) 7.5 


Electric booster (kw required for 40°F rise) 6 
Time cycle in seconds 


Wash 100 
Dwell 4 
Rinse 38 
Total cycle 142 
Standard 20” x 20” rack complement 
Dish 1 
Open { 
KALBERER HOTEL SUPPLY CO. 
234 N.W. FIFTH AVENUE 
PORTLAND, OREGON 97209 
(503) 227-1161 


Fully-equipped High Temperature Dishwasher—Saves Space, Energy and Water! 


The U-HB produces sparkling clean dishes, glasses, silverware 
and utensils in a minimum of time and space and uses an 
existing 140°F hot water supply This compact, powertul 
undercounter is excellent for small kitchens, clubs, bars. hotel 
housekeeping, fast food operations, nursing homes and many 
more applications 


e Save on Water and Detergent—Recirculating wash is 
replenished by final rinse. so only 1.8 gallons of fresh water 
and less detergent are needed to process one rack 


@ Built-in Booster—Provides fresh 180°F rinse water without 
bulky and expensive external equipment. 

® Superior Soil Stripping Action—Heavy-duty %-hp wash 
pump and separate revolving upper and lower wash rinse 
arms deliver high-pressure spray across every surface of your 
wares. 


@ Unique “Split Arm” Design—Champion’s unique “split arms” 


are designed with separate wash and rinse nozzles. Upper 
and lower arms are interchangeable and easily removable for 
thorough cleaning 


e Simple, Fully-automatic Operation—Flip one switch to fill 
and heat the wash tank. Then, push one button and one rack 
is sparkling clean in less than 2¥2 minutes. 


Champion Industries, P. O. Box 4191, Winston-Salem, N. C. 


27115 


@ Total Stainless Steel Construction—The entire frame, body, 
lower base assembly and panels are gleaming stainless steel 
for easy cleaning and years of corrosion-free service. 


e Top-mounted Controls—Positioned for maximum 
convenience, visibility and safety. 


e Ease of Installation—One water. one electric, and one drain 
connection save on installation time and costs. 


Standard Features 


Built-in electric booster 

Door safety switch 

Electric tank heater 

Fully-automatic wash and rinse cycle 

¥4-hp drip-proof pump motor 

Minimal aisle restriction with door open 
Positive low-water tank heat protective device 
Self-sealing, gasketless door 

Stainless steel side and top panels 
Top-mounted controls 

Upper and lower wash and rinse spray system 
Common utility connections 


919/725-3586 Telex: 754170 


_- - "ae 
U-HB Champion 


Undercounter 
High Temperature 
The Dishwashing Machine Specialists 


Dishwashing Machine With Built-in Booster Heater 


1¥2" WALL 

CLEARANCE WARNING 
FRONT OF Plumbing and electrical 

connections should be made 

MACHINE © by qualified workmen who will 
observe all the applicable 
plumbing, sanitary and safety 
codes and the National 
Electrical Code. 


PLUMBING NOTE 
Because of the variation in 
house water pressure, a 
pressure regulating valve 
(PRV) is needed. PRV may be 
purchased from Champion or 
obtained locally. Water flow 
pressure should be regulated 
at 20-22 psi. 


e 


24" 


TICAL 


RANCE 221A" 


PLAN VIEW 


UTILITIES 
Q) Electrical: (see box) 


Hot water: ¥%" NPT 140°F hot water connection 
on 6’ hose. Flow pressure 20-22 psi. 


ro + 
fe T%" 
b-— 10%" 


LEFT VIEW 


208'60/1 
22060/1 


39.5 


Cubic feet crated 20 Drain: 1%” 1.D. hose connection. Maximum 


Shipping weight crated 175 Ibs 


drain flow 15 gpm. 


a @ 


Detailed Specifications 


Design and Construction. U-HB is fully- 
automatic, front-opening. and designed for 
built-in or freestanding installation. both with 
finished side, top and front panels. U-HB is 
constructed of #304 heavy-gauge stainless — 


Tank Filling and Heating System. The 
power on” switch, with indicating pilot light. 
establishes control voltage to the machine and 


~-»- automatically fills the tank to the proper level 


Jank temperature is maintained at 150 F by a 


steel, including 16-gauge base and 14-gauger= iy 5 kw electric element, which is controlled by 


door frame and tracks pea 

Pump and Motor. The pump provides:a high- 
pressure recirculating wash. The drip-proot, 
¥a-hp motor is wired through a magnetic 
contactor and has built-in thermal overload and 
fuse protection 

Wash/Rinse Arms. Revolving arms above 
and below the rack have separate wash and 
rinse nozzles and removable end caps. Molded 
“V" jet nozzles assure ultimate spray 
distribution. Arms and end caps are 
interchangeable for fast removal replacement 
during cleaning 


—?.?, 


an electric thermostat and protected by an 
altomatic low-water cutoff device 


» Booster Heater. The built-in electric booster 


{Urnishes 1.8 gal. of final rinse water at 180 F 
(incoming temperature: 140 F). The cavity 
contains a 6-kw heating element. The booster is 
completely interplumbed and interwired 
Fully-automatic Wash and Rinse Cycle. The 
Start’ button, with indicating pilot light. starts 
the pump motor and timer. which automatically 
controls the 2'2-minute cycle. A door safety 
switch prevents machine operation when door is 
open. When cycle is completed. a portion of 


rinse water is retained in the wash tank for the 
next cycle’s wash. The next rack is processed 
automatically by depressing the “start” button 
Plumbing. One (common) 140 °F hot water 
connection is required. A 6'-long reinforced 
hose permits machine to be moved without 
disconnecting hot water. Fresh water to fill the 
tank is supplied through final rinse piping. A 2" 
NPT plug is provided for rinse additive 
connection. One (common) drain connection is 
required for gravity drain 

Instrumentation. NSF-approved gauges are 
provided to indicate wash temperature, rinse 
temperature, and rinse pressure 


Customize with Champion Options and Accessories 


RACK DISH TABLE 1-RDT 
With sink, dish table, 


screen and cabinet. f . 
Left or right operation. ? 

Stainless steel a? 
construction 


sprayhose, refuse i | 


OVERSHELF for 1-RDT 


i 


| Wall-mounted — 
| stainless Ps ies a 
steel Seat 
; ae 
es: . 
| Stainless Steel ~ Stainless Steel 
16" STAND 6" LEGS 
(Set of Four) 


ADDITIONAL RACKS 


WATER PRESSURE REGULATING 
VALVE (PRV)—Unmounted 


Due to 


Champion Industries, P. O. Box 4191, Winston-Salem, N. C. 


27115 919/725-3586 Telex: 754170 


an ongoing value analysis program at Champion, specifications contained in this catalog are subject to change without notice. 
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Arabesque Calcutta 
CT5007. —s«24”x 36" = $370. 


Tiffany 
12x 36" $400. 


CT5006 © 24"x 36" $290. Qg9997 
DR1007 24”x 36” $650. 


CONN \ YASH 
Fe 7 
SpswZzeelll 
es 
Diamond Rose Aspen Marquis 
CT5003 =. 21%"x 56" $840. CT5008 24"x 48" $840. 
All clear (No glue chip) 


Monaco 
WR3015 = 2114"x 36%” $520. WR3016 21%"x 36%" $520. 
27%" x 36%" $520. 272" x 362" 


Chantilly 
CT5009 «=: 18"x 24”: $250. 


aN 
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4 
Delph Maripo Dawn 
CT5002L 34"x34” $500. CT5002S 24x28" $440. WR3002 361"x 46” $780. 
28"x 28" $480. WS4002 14%"x 46” $520. ) : 
Prices shown are list 


CT5002 
5 


Sh > 
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Bel Air 


onaco 
21%2"x 67" $780. OR1014 =.21%"x 67" $ 94C. DRIO15N = 21%"x 67" $780. 
DR1013W 27%"x 67" $860. DR1014W 27%"x 67" $1000. DR1015W 27%"x67" $840. 
DS2013.-12"x 72" $650. DS2014.12"x 72" =$ 650. DS2015 = 12"x 72" $650. 
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Tiffany and Victoria are now 
furnished with multi-facet 
“jewel” accent. 


WINDOWS— CABINETS— DIVID 


Victoria Newporter Pe 
R1017..21%"x 67" $780. DR1020. = .21%"x 67" . 
DRIO17W O7V4"x 67" $840. ~— DR1020W 27%"x 67" $700. 
DpS2017. -12"x 72" $650. DS2020 12x72” $485. 


Camille San Franci 
CT5006L + 32"x36" $300. NF301 21y 


NF302 214 


Prices shown are list 


BAR DISPENSERS 


LIQUOR PORTION 
CONTROLLED DISPENSERS 
6, 9 and 15 BRANDS 


co ai” Ne 


Ween pppeee R 


Yih 
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e VERSATILE—Portion controls and dispenses single or three pour sizes. 

e SECURE—Each shot is recorded on a non-resettable electro-mechanical 
counter: pour size adjusters, counters, and on/off switch are located ina 
locked control box. 

¢ CONTEMPORARY—15 brand gun has state-of-the-art sealed-in switch 
pack with large touch pads; no-slip grip on underside of handle. 

e ATTRACTIVE—Design complements any decor. 

. e APPLICATION—All operate with United Beverage Products Remote 85 

Liquor System. 


SPECIFICATIONS PORTION CONTROLLED DISPENSERS 


TYPICAL HOSE DISPENSER (1500M shown) 
Power Pack 

6 liquors 8"W x 24/2"H x 441/2"D 

9 liquors 1041/4" W x 24/2"H x 5"D 

15 liquors 11"W x 3"Hx6"D 
Stainless Steel Flex Hose 

34" long x 1" dia. 
A’ Controller may be mounted up to 5 feet away 
from power pack. 


CONTROLLERS 
NUMBEROF NUMBER NUMBER CONTROL 
MEASURED OF OF TYPE OF BOX 
MODEL _ POURSIZES _LIQUORS__ COUNTERS COUNTING DIMENSIONS 
600 1 6 1 Fe et CEUs OW nar ee 
600A1 3 6 3 Foe net SU UST a Ws eae 
ee 
4100 1 9 1 eesaderg Ua ile 5" Wx3"Hx4"D 
110041 3 9 3 Soe Ot el aie Ws" Hime 
1190 1 9 9 Selene hy 45" Wx3"HX5"D 
4500 7 45 eae seed ect 5" Wx 213M6" Hx 4" D ) 
4500A1 3 45 3 eared ee apa 8.4/4" Wx 5112" Hx 44/2" D 
1515 1 45 45 Anis oa 17" Wx 3-112" Hx4"D 


brand individually 


OTHER STYLE DISPENSERS 
UNDERBAR LIQUOR DISPENSERS 


MINITOWER MODEL 900 and 900A1 MODELS 700 and 760 

Dispenser is only 21/4" wide, serves 6 portion Six liquors from Six dispensers with one hand 
controlled liquors with 1 pour size: Model 900A operation. Provides single adjustable pour 

serves 6 liquors with 3 pour sizes. settings for all liquors. Counts all six liquors on one 


counter. Model 760 counts each of six liquors on 
individual counters. 


ry Ty 


WARRANTY & 
One year on all parts. 
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LIQUOR DISPENSING SYSTEM 


¢ CONTROL—Each station may have a different pour size or three pour sizes, i | 
all measured and counted. 
e FLEXIBILITY — Each station may be key locked when not in use without 
affecting other stations’ operation. . 
e HIGH CAPACITY —Liquor supply contains six bottles for each brand in any 
combination of bottle sizes, quarts, fifths, liters, half gallons or 1.75 liters. 
For greater capacity six bottle multiples may be added to one or more brands. 
e VERSATILITY — Six, nine or fifteen brand dispensers are usually supplied with 
36, 54 or 90 bottle systems. Control of more brands is often desired. Six, nine 
or fifteen different brands may be served under control with just one liquor 
dispenser at each station. Additional brands may be controlled by adding 
liquor dispensers. Space Saver Racks available. 
e SUPPLY —Six stations from one remote supply, portion control at each station. 
& e EFFICIENT— Total of 90 bottle capacity in your bartenders hand, all station 
pour repetitively and simultaneously, also, cash register interface. 
~ 


SPECIFICATIONS 


PRESSURE FREE GRAVITY FED BOTTLES 
Sequentially empty via Bar-O-Matic’s patented 
liquofold. 

POWER 

Air or CO, powers the Lig-R-Mats (pat. pend.) 
which supply each brand of liquor to up to six 
dispensing stations. 

SUPPLY SYSTEM 

May be located several hundred ft. away from the 
dispensers. Height diferences between supply and 
dispenser may be a maximum of 30 feet up or down. 
MEETS DOT REQUIREMENTS 

System meets Department of the Treasury require- 
ments ATF-78-8, NSF construction available—FDA 
approved materials used throughout. 
UNCONTAMINATED 

Liquor is isolated from bottle label and necks, quality 
tubing connects the supply to the dispensers — 
liquor is isolated from the air or CO2 borne odors 
or taste by the unique Liq-R-Mat. 

WARRANTY 

One year on all parts. 


TRANSFORMER 
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BAR-O-MATIC Liquor Dispensing System 


BAR-O-MATIC BOTTLE CAP 


Universal bottle cap accepts all bottle neck and 
thread sizes. 


BOTTLE REPLACEMENT 

Bottles may be replaced without system interruption. 
LIQUOR SUPPLY RACKS 

Each liquor supply rack of three brands may be floor 
or wall mounted occupying two linear feet of wall 
space or two square feet of wall space, six brands — 
wall mounted, four linear feet; floor mounted, four 
square feet. Nine brands—wall mounted, six linear 
feet; floor mounted, six square feet. 

ORDERING INFORMATION 

To order Remote 85 Liquor Dispensing System 
specify 6 or 9 brands, air, or CO2 driven or both: 
number of stations desired; type of dispensers 


(see “Liquor Dispensers” catalog page). Space 
Saver Racks optional. 
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STATION 3 


CONTROL 
BOX 
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TRANSFORMER 


110 VAC 


ACCUMULATOR | 
COMPRESSOR TANK 
AIR SYSTEM 


TRANSFORMER 


110 VAC 
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